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In Cali 1,800 tons of solid waste are generated daily, 70% of which is food waste (1,260 tons). 
59% of solid waste comes from households and, 59.4% of this is food waste. In 2018, 319,305 
tons of food were wasted in Cali households, which could have been used to reduce the high 
rates of malnutrition in the city. In contrast, 51.3% of Cali's population is food insecure and a 
new generation with higher incidence of overweight compared to their peers in the department 
(Valle del Cauca) and in the country is rapidly growing . One out of every two people in the city 
is overweight or obese. Among adults, the prevalence of obesity is higher in women; in children 
and young people, the prevalence is higher in men. Adolescent females between 13 and 17 
years of age have twice the prevalence of obesity compared to males (7.1% vs. 3.6%) (Rankin 
et al 2021). 
Furthermore, 75% of medical consultations in the city are related to chronic non-communicable 
diseases (NCDs) such as hypertension and diabetes, which are directly related to eating habits. 
The diet of Cali residents is high in carbohydrates, legumes, and processed foods. The 
consumption of rice, breads, sweets, and juices predominates and, on the contrary, the 
consumption of vegetables is lower. There is a high weekly consumption of sausages and fried 
foods in children between 3 and 12 years, and of packaged foods and fast foods in adolescents 
between 13 and 17 years. As a result, there is a severe public health problem: 55% of children 
under 1 and 35% of women of childbearing age are anemic, while adolescents, children and 
adults are deficient in zinc, vitamin B12 and vitamin D. (Rankin et al 2021). 
Cali has a strong presence of food and beverage industries that play a key role in the economy 
of the departament. However, the municipality, due to the forestry vocation of its rural area, 
produces less than 1% of the food consumed by its inhabitants. This means that its food system 
depends, to a large extent, on other municipalities in the department and neighboring 
departments such as Tolima, Huila, Cauca and Nariño (65% of its food comes from the last 
two); as well as on international imports, in the case of some staple foods such as lentils, corn 
and wheat. (Rankin et al 2021). 
Considering all that, the city's challenges in designing a sustainable food system that 
adequately nourishes everyone equally are immense. The Cali food system profile 
consolidates existing data and seeks to support better informed decision making to curb the 
impacts that are being generated such as malnutrition, food loss and waste or high 
environmental footprints; and likewise, improve the system sustainability so it generates social, 
economic and environmental benefits for all. However, this information must be widely 
disseminated to support consumer awareness and education processes. 
Consumers play a key role in transforming the food system and its shortcomings, and demand 
undoubtedly transforms supply. Impacting future consumers and future decision makers can 
have a huge impact. All social dynamics are learned from childhood, so educating in concepts 
such as responsible and fair consumption can achieve in the not-so-distant future, a better use 
of natural resources and better living conditions for all. Understanding the interconnections that 
 
 
exist in the process of bringing food to the table, how to properly recycle and why, how to use 
leftover food to develop new recipes and specially, how our consumption dynamics affect the 
whole world, can mean radical changes in the negative impacts generated by the city food 
system everyday. 
Educating people committed to a different consumption than usual is an opportunity we cannot 
miss, understanding for example the different ways of consuming responsibly: taking care of 
natural resources, labor rights, our health and welfare requirements, equity, etc.  
This would be a first intervention with students (from senior year) to give an initial look at how 
food systems are conceived, their components, actors and impacts through an educational 
sheet and cross-cutting activities adapted to the guidelines of the institution. 
There is a wide range of educational experiences related to food that have achieved positive 
effects in the student community and their immediate environment, in addition to allowing future 
generations to be well trained in academic matters, facilitating them to become great social 
transformers. Education in schools can be a key driver for the rescue of the planet and its 
sustainability, without sacrificing progress. Education that teaches students to understand their 
active role in these processes, a sustainable use of natural resources, healthy food habits and 
critical and responsible consumption. 
What it is proposed is a pilot test that focused on food as the central theme, to generate cross-
cutting activities to promote applied knowledge in students, greater awareness of its 
environmental, socioeconomic and health impacts, and the development of a critical and 
vindicating spirit in the face of ecological and social problems and the promotion of 
responsibility and collaboration for their solution. 
The Cali food system profile would be part of Catédra por la paz (Chair for peace), expanding 
the holistic vision of the Reyes Católicos School, promoting awareness of their immediate 
environment, and inviting the to be active participants in the construction of peace, as a broad 
concept that includes welfare and environment. 
Cátedra por la paz (Chair for peace) is a mandatory class, established by the Colombian 
Congress through Law 1732 of 2014 for all educational institutions in the country. It was 
established with the purpose of creating and consolidating a space for learning, reflection, and 
dialogue on the culture of peace and sustainable development that contributes to the general 
welfare and improvement of the quality of life of the population. The Peace Chair will adhere 
to a flexible academic curriculum, which will be the starting point for each educational institution 
to adapt it according to the academic circumstances and time, mode and place that are 
relevant. 
In this way, the Cali Food System Profile becomes an invitation to transformation initiatives, 
where young people play a significant role in the narratives of social change implied in the 
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To sensitize and educate eleventh grade students 
on critical and responsible food consumption. 
 
Raise awareness among young people about 
changes in the food production and consumption 
system. 
 
Promote healthy living habits in relation to 
conscious eating. 
Transversal project with a local focus 
What do we eat when we eat? 
 
1. Introduction to food systems, what is it and how to understand 
it?  
2. Socialization of the food profile for Cali. Building a common 
understanding that articulates and drives action (Rankin et al 
2021). 
3. Debate around the topic 
4. Identification of issues of interest (problems to be solved). 
5. Proposals for cross-cutting activities 
6. Selection of initial activities 
7. Evaluation  
. Cali food system profile . 
.  Block Sheets 
. Pencils 
. Colors 








What do we eat? 
The purpose of this transversal project is to bring the young people of the institution 
closer to a series of conscious food practices, where the consumer ceases to be a 
passive subject and puts into practice some initial elements of analysis. For this reason, 
the proposal designed seeks to strengthen the educational processes gradually, 
allowing that previous knowledge and new knowledge can reach the student with better 
clarity. 
What do we eat?  presents the following methodological structure: 
1. Introduction to food systems 
To understand the previous knowledge of the young people about food systems and to 
bring them closer to the conceptual background through a dialogue based on the 
following questions: "What are food systems and how to understand them? Where does 
what we eat come from? How is it produced, transported, distributed? Who decides 
what we eat? Who regulates it? How is one food promoted over another? What happens 
to what is not eaten, what is not sold?  (15 minutes). 
2. Socialization of the food profile  
Present the profile under the premise: What do we eat in Cali? (25 minutes) 
3. Debate, questions 
Promote a discussion around the food chain, politics, social and cultural implications, the 
importance of conscious eating, based on the profile of Cali, leading them to question 
the reality that surrounds us as social subjects and how to generate food 
transformations. (20 minutes) 
4. Identification of topics of interest 
From the dialogue, topics of interest will emerge, and it will serve as input to establish 
themes and work plans, in order to strengthen the profile, and be part of the construction 
of knowledge. (15 minutes) 
5. Proposals for cross-cutting activities 
Develop an activity to evaluate the assimilation of the information shared with the 
students. (20 minutes). 
Some of the possible activities to be developed could be: 
• Education/communication product to promote Cali's profile in educational 
environments. 
• Awareness campaign on a specific topic (recycling, reduction of food losses and 
waste, promotion of fruit and vegetable consumption). 
• Establishment of school gardens 
 
6. Food Profile Evaluation for Cali 
In dialogue with the students, establish feedback to understand and analyze the scope, 
limitations and strengths of understanding the food profile for Cali and how else it can be 
used. (20 min) 
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